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ABSTRAK 
Produk perikanan merupakan produk yang cepat rusak dan membusuk 
sehingga perlu adanya upaya untuk memperpanjang umur simpan dan meningkatkan 
nilai jualnya, pengasapan ikan lele menjadi salah satu alternatif. Dalam pengasapan 
panas, jarak sumber panas dan lama pengasapan penting diperhatikan untuk 
menghasilkan ikan lele asap yang berkualitas baik dan aman dikonsumsi. Pada 
penelitian ini, pengasapan dilakukan dengan alat smoking cabinet, dengan sabut 
kelapa dan kayu mahoni sebagai bahan bakar. Rancangan penelitian yang digunakan 
yaitu Rancangan Acak Lengkap Faktorial (RALF) dengan dua faktor yaitu jarak 
sumber panas (S1=40 cm, S2= 70 cm, S3= 100 cm) dan lama pengasapan (t1= 2 jam, 
t2= 3,5 jam, t3= 6 jam). Data dianalisis statistik menggunakan Two Way Analysis of 
Variance (ANOVA) dengan taraf signifikansi 0,05. Variasi jarak sumber panas 
berpengaruh signifikan pada karakteristik fisik ikan lele asap yang meliputi 
kekerasan, nilai L* (kecerahan) dan nilai b* (kekuningan) serta berpengaruh 
signifikan terhadap kadar air, rendemen, total fenol dan kadar formaldehid. 
Sedangkan variasi lama pengasapan berpengaruh signifikan pada parameter 
kekerasan, warna (L*, a*, b*), kadar air, rendemen, total fenol dan kadar 
formaldehid. Hasil menunjukan ikan lele yang diasap dengan jarak sumber panas 40 
cm dan lama pengasapan 6 jam adalah ikan lele asap terpilih berdasarkan uji 
pembobotan. Ikan lele asap terpilih mengandung benzo (a) pyrene sebesar 0,09 ppb, 
dengan demikian tergolong aman untuk konsumsi.  
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Fisheries product are perishable product so it needs an effort to extend the 
shelf life and increase selling values, the smoking of catfish would be an alternative. 
In hot smoking process, heat distance and duration of smoking need to be 
considered to find out the best time and optimum distance to produce high quality 
and securely safe smoked fish. In this research, hot smoking was done with a 
smoking cabinet, used coconut fiber and mahogany wood as fuel. The experimental 
design of this research used Factorial Completely Randomized Design (RALF) with 
two factors, which are heat distance (S1=40 cm, S2= 70 cm, S3= 100 cm) and 
duration of smoking (t1= 2 hours, t2= 3,5 hours, t3= 6 hours). Data were analyzed 
statistically using Two Way Analysis of Variance (ANOVA) with significance of 
0,05. The variation of heat distance significantly affected on smoked catfish 
physical characteristic which include hardness, L* values (lightness) and b* values 
(yellowness) and also significantly effect to moisture content, yield, total phenol, 
and formaldehyde content. While the variation of duration of smoking significantly 
affect the parameter of hardness, color (L*, a*, b*), moisture content, yield, total 
phenol and formaldehyde content. Results defined that smoked catfish with the heat 
distance of 40 cm and duration of smoking of 6 hours as the selected smoked catfish 
based on Weight Test. The selected smoked catfish contained benzo (a) pyrene 
compound with the scale of 0,09 ppb, so that it’s still considered safe to be 
consumed. 
 
Keywords: benzo (a) pyrene, formaldehyde, hot smoking process, smoked catfish 
1) Mahasiswa Ilmu dan Teknologi Pangan Universitas Sebelas Maret 
2) Dosen Ilmu dan Teknologi Pangan Universitas Sebelas Maret 
3) Dosen Ilmu dan Teknologi Pangan Universitas Sebelas Maret 
 
 
1) Student of Food Science and Technology  
2) Lecture of Food Science and Technology  
3) Lecture of Food Science and Technology 
 
